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1. Recipe Selection- Uzbek Plov (bbcgoodfood.com) 



Nizhegorodtseva Polina

Lamb ribs 1 kg

10
25

2.2 lb=35.2 oz                       35.2 oz x 25= 880 oz 1 lb= 16 oz; 880/16=55 lb

Medium grain rice 1 kg 2.2 lb=35.2 oz                       35.2 oz x 25= 880 oz 1 lb= 16 oz; 880/16=55 lb

Vegetable frying oil 240 ml 1 cup 1 cup x 25= 25 cups 1 gall=16 cups; 25/16=1.5625 gall;
0.5625 gall= 2 qts + 1 cup=>1 gall, 2 qts, 1 c. Milk

Carrots 1 kg 2.2 lb=35.2 oz                       35.2 oz x 25= 880 oz 1 lb= 16 oz; 880/16=55 lb

Onions

Cumin

Garlic
Hot chillies

Salt

Water

3 medium 10 oz x 25=250 oz 1 lb= 16 oz; 250/16=15.625 lb~ 
15 1/4 lb

1.5 tbsp

3 cloves

2 long

1.5 tbsp=0.375 tsp 1.5 tbsp x 25=37.5 
Tbsp

3 tbsp~1/2 tsp; 37.5/3=12.5 tbsp or 25 tsp

3 cloves=0.5 
oz 0.5 oz x 25=12.5 oz 12 oz, 1/2 oz

2 chopped chilies
= 1 lb= 16 oz

16 oz x 25= 400 oz 1 lb= 16 oz; 400/16=25 lb

To taste 1 1/2 tsp 1.5 tbsp x 25=37.5 
Tbsp

3 tbsp~1/2 tsp; 37.5/3=12.5 tbsp or 
25 tsp

Fully cover pot 4 cups 4 cups x 25=100 cups 1 gall=16 cups; 100/16=6.25 gall~ 1 full quart

10 oz



Nizhegorodtseva Polina

Uzbek Plov

14 oz

Lamb ribs

Medium grain rice

Vegetable frying oil

Carrots

Onions

55 lb
Wash the rice under the tap water until clear, cover with cold water and let it 
soak for a while.

55 lb

Cut the meat from bones into small pieces. Deep-fry in a kettle once oil is 
heated until golden-brown.55 lb

Cut carrots into thick sticks using a mandoline. Add to the kettle after adding 
onions. Stir from time to time until it starts wilt and browns. 

15 1/4 lb Slice onions into thin rings or half-rings. Add to the kettle after adding the 
meat. Fry until golden. Stir well with a slotted spoon to prevent from burning. 

1 gal, 2 qt, 1 cup

Steam- jacketed kettle (40 qt (10 gal); 28 in. W x 22.4. D x 31.1 in),
Mandoline, 1 gal measuring cup, slotted spoon

Heat oil in a 10 gal steam-jacketed kettle on a very high flame.

Cumin 12.5 tbsp
Add to the mix in a kettle. Stir gently to keep carrots from breaking.

3 hours
Above 135 F

13 in steel basting spoon 



7. Water 6 gal, 1 qt
Lower gas to moderate, pour 3 gall and 1/2 qt of hot water using volume measuring 
cup (1 gal, 128 oz). Do not stir. After it simmers for 40 mins- 1.5 hour, turn gas to 
max and add the rest of water and well- drained rice on top of meat and veggies. 

8. Salt 12.5 tbsp Add it with the first half of water.

9. Garlic 12 1/2 oz
Stick the cloves into layer of rice and veggies.

10. Hot chillies 25 lb
Stick chillies with the cloves of garlic into rice and veggies layer. After the water boils, reduce gas a bit. When 
water evaporates, reduce gas to absolute minimum and cover tightly with the lid. Let it steam for 20 minutes. 
Then, turn off the heat and remove garlic and chillies. Mix rice with meat and carrots. Let it stand for 5 
minutes.

Clean heads of garlic from the remains of roots and dirt.

Lamb can be substituted with a beef or pork. 
Can be reheated and frozen. 
Portion with the 13 in steel basting spoon ( 2 spoons per portion)



Nizhegorodtseva Polina

Lamb ribs 
55 lb $18.99/lb (Safeway.com) $18.99 x 55 lb=

$1044.45

Medium grain rice

Vegetable oil

Onions

Carrots

Cumin

Salt

55 lb

8 oz

15 1/4 lb

55 lb

12.5 tbsp=6.25 oz

12.5 tbsp=6.25 oz

Garlic

Hot chillies 25 lb= 400 oz

3 cloves

$1.70/lb (Safeway.com) $1.70 x 55 lb= $93.5

$0.21/fl. oz (Safeway.com) $0.21/fl. oz x 8 oz= $1.68

$1.99/ lb (Safeway.com) $1.99/ lb x 15.25 lb=$30.3475

$1.49/lb (Safeway.com) $1.49/lb x 55 lb=$81.95

$2.25/oz (Safeway.com) $2.25/oz x 6.25 oz= $14.0625

$0.10/oz (Safeway.com) $0.10/oz x 6.25 oz= $0.625

$0.59/ each (Safeway.com) $0.59 x 3= $1.77

$0.62/ oz (Safeway.com) $0.62/oz x 400 oz = $248.00

$1516.385

Uzbek Plov 

14 oz $6.00
$15.00
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